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Good  morning,  homemakers.     Today  I'm  strongly  reminded  of  the  little  boy 
whose  mother  made  him  paint  a  sign  to  hang  over  his  desk.     "ASK  EIRST. "  What 
a  good  motto  to  keep  in  mind  before  we  impulsively  buy  expensive  new  equipment, 
such  as  an  electric  range! 

We  need  to  learn  as  much  as  possible  about  the  different  types  available, 
for  instance.    There's  the  box  type,  which  is  compact,  and  has  the  oven  directly 
below  the  surface  units;  the  cabinet  or  console  type,  in  which  the  oven  is  raised 
and  at  the  side  of  the  cooking  surface;  and  the  buffet  type,  a  combination  of 
those  two. 

The  type  we  finally  choose  may  depend  on  the  space  where  the  range  is 
to  stand.     That  must  be  measured.     Other  questions  we  must  ask  about  are  the 
hourly  cost  of  operating  an  electric  range,  whether  we  can  get  service  readily 
when  needed,  and  many  other  details. 

We  can  get  some  of  this  information  and  other  facts  we  should  check  on 
from  the  dealers  who  handle  the  various  makes  sold  in  our  vicinity.     We  can  also 
ask  other  housewives  who  have  had  experience  in  using  electric  ranges.    And  we 
can  inquire  as  to  whether  the  State  Extension  Service  has  assembled  any  helpful 
suggestions  on  electric  ranges  and  other  elect ri c  equipment.     Since  rural  electri- 
fication is  reaching  more  and  more  farm  homes,   some  of  the  State  Agricultural 
Experiment  Stations  have  carried  on  investigations  to  determine  the  efficiency 
of  various  kinds  of  electric  household  helpers. 

Maine  and  New  York  are  two  States  which  have  made  studies  of  electric 
ranges.     Me  ma  Monroe  of  the  Maine  Extension  Service  emphasizes  the  importance 
of  securing  as  much  information  as  possible  before  buying.     She  says;  "Here 
are  five  questions  to  ask  other  housewives  before  deciding  to  buy.    Eirst  ques- 
tion:   Have  you  had  any  difficulty  in  using  the  oven  or  surface  units?  Second: 
How  often  have  you  needed  to  replace  the  heating  units?    Third:     How  much  did 
the  new  parts  cost?    Fourth:    Was  the  service  prompt  and  did  the  new  parts  come 
without  delay?    Fifth:     Which  features  of  the  range  do  you  like  especially,  and 
which  do  you  dislike?" 

At  present  there  are  six  different  types  of  surface  units.     Miss  Monroe 
describes  them  in  detail,   showing  the  advantages  -  and  disadvantages  of  each,  and 
says:     "Assuming . tha t  the  ranges  you  are  interested  in  represent  good  construc- 
tion, the  surface  units  -and  the  oven  are  the  chief  considerations.     The  type  of 
unit  to  choose  depends  upon  the  rate  paid  for  electricity,  upon  the  condition  of 
utensils  likely  to  be  used,  upon  the  length  of  time  the  unit  will  give  good 
service  without  need  of  repairs  or  replacements,  and  upon  its  initial  cost. 
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"If  the  rate  paid  for  electricity  is  high,  avoid  types  of  units  which  are 
relatively  expensive  in  cold-start  heating*  such  as  the  enclosed  or  solid  encased 
kinds.     Select  a  type  of  unit  which  can  he  most  economically  used  with  ordinary 
utensils.    Ask  the  dealer  about  the  durability  of  the  units,  and  replacement 
costs.     Notice  whether  the  units  are  easy  to  clean. 

"Some  types  of  surface  units  give  better  results  if  black-bottomed  uten- 
sils are  used.     The  dealer  will  tell  you  if  they  are  necessary.     You  can  lacquer 
the  bottom  of  saucepans  yourself  with  a  mixture  of  varnish  and  lampblack,  and 
easily  renew  it  when  necessary." 

The  New  York  State  Extension  Service  suggests  that  it  is  wise  to  ask  the 
dealer  or  the  home-service  representative  of  the  local  power  company  to  demon- 
strate the  speed  of  boiling  on  each  type  of  unit.     The  length  of  time  the  water 
continues  to  boil  after  the  current  has  been  turned  off  should  be  noted.  Units 
that  hold  their  heat  are  more  economical  to  operate  than  those  which  lose  heat 
rapidly. 

Another  point  to  inquire  about  is  the  voltage  for  which  the  surface  units 
are  designed.     If  they  are  built  to  operate  best  on  120  volts,  heating  will  be 
slow  on  a  110- volt  or  115- volt  line. 

Three  surface  units  will  usually  be  enough,  if  one  of  them  is  large  and 
has  an  1800  or  2000  watt  rating.     A  1200  watt  rating  is  about  right  for  the 
two  smaller  units.     It  is  especially  necessary  that  the  surface  units  on  an 
electric  range  should  be  sufficiently  separated,   so  that  large  utensils  with 
straight  sides  and  flat  heavy  bottoms  completely  covering  the  cooking  unit  can 
he  used  on  all  the  burners  at  once  if  desired.     Some  ranges  have  a  low-wattage 
insulated  well  cooker  unit  in  place  of  one  of  the  surface  units  for  such  foods 
as  pot  roasts  or  steamed  puddings. 


The  position  of  the  oven  often  influences  the  selection  of  a  particular 
type  of  electric  range.     Is  it  placed  at  the  side  of  the  cooking  surface  and 
extending  above  it,  as  in  the  console  type  of  range?     Or  is  it  so  close  to  the 
floor  that  the  user  must  stoop  down  to  see  into  it?     The  amount  and  kind  of 
insulation  used  in  the  oven  walls  is  something  to  find  out  about.  So-called 
blanket  insulation  of  the  oven  is  an  advantage  because  it  prevents  the  settling 
of  the  insulation  materials.     It  is  well  to  make  sure  that  the  oven  is  large 
enough  to  hold  all  the  pans  you  expect  to  use  in  it  at  any  one  time.     Look  at 
the  lining  of  the  oven  to  see  that  it  is  easily  cleanable  and  without  seams. 
The  door  should  fit  tightly  to  prevent  the  escape  of  heat. 

An  accurate  oven  temperature  control  is  a  desirable  feature,  but  a  time 
control  or  clock  may  not  be  worth  its  cost  to  your  family,  while  some  other 
family  might  feel  justified  in  its  purchase.    A  red  light  to  indicate  when  the 
oven  is  turned  on  is  a  good  feature. 
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